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Preface 


Korea’s national dishes are what 
the industrious and talented Korean 
people have created and developed 
with various home-grown ingredients 
to suit their physical constitution, 
tastes and likings. 

They are countless and diversified 
in kind and number. 

They are divided into staple and 
subsidiary foods, confections and 
drinks according to their kinds and 
usage in diet. 
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Staple Foods 
Pap 


Paengmipap 

The method of cooking is 
as follows: 

First, rinse rice in cold 
water twice or thrice. 

Then put the rinsed rice in 
a pot and pour water, adjusting 
its amount considering 
the variety, properties and 
humidity of rice. 

When boiling rice, begin 
with strong fire and then cook 
it over weak fire a while later. 

The rice boiled with an 
appropriate amount of water is 
soft and mild, and so easy to 
eat because it swells to some 
extent while maintaining the 
original shape of the grains. 


eS 34st 25 
Making pap 
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Ogokpap 

Ogokpap is made with five 
kinds of cereals, namely rice, 
barley, glutinous kaoliang, 
glutinous millet and adzuki 
beans. The method of cooking 
is as follows: 

First, rinse and soak rice 
in water, and rinse the hulled 
glutinous millet and put it in a 
vessel. Take the rinsed hulled 
glutinous kaoliang out of water 
and spray boiling water over 
it to remove the sour, muddy 
taste. Rinse the polished 
barley and soak it in water for 
long. Put the rinsed adzuki 
beans in a pot and boil it to 
such an extent that their skins 
burst. Scoop adzuki beans and 
mix them evenly with rice, 
kaoliang, millet and barley 
before steaming enough. 

When steam soars up, spray 
salty water over it a little and, 
when steam rises again, put out 
fire to allow it to settle by heat. 

It stimulates appetite for its 
unusual flavour and aroma, and 
also is high in pharmacological 
value. 
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Rice with Glutinous Millet 


$0] ANd 


Rice with Pine Mushroom 
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Ogokpap 





oH 7A 9) 8H 
Rice with Jujube Perilla Leaf-Rolled Rice 
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Yakpap 

Yakpap, which contains 
various kinds of medicinal 
properties, is made with 
glutinous rice, jujube, chestnut, 
sesame oil, honey and soy 
sauce. The method of making 
it is as follows: 

First, soak glutinous rice 
in water for some time and 
rinse it before steaming it in a 
steamer. 

Peel off chestnuts to the 
inner skin and cut them into 
pieces, while jujube is seeded 
and boiled thoroughly in a pot 
to make thick juice of it. Mix the 
boiled rice evenly with honey, 
season with soy sauce, and 
again mix it with sesame oil, 
chestnut pieces, jujube juice, 
ginko and pine nuts before 
putting it in an earthenware 
pot or a hollow vessel. Seal the 
mouth and put a lid on it. Put 
the vessel on a steamer or in 
a big pot filled with water and 
lid the pot before steaming. 
Steam it over strong fire and 
when much steam soars, adjust 
fire and steam for a long time. 
The colour of pap turns into 
deep brown, becoming shiny. 
The cooked pap is scooped in 
a bowl, inlaid with pine nuts 


ig FYE 


7 


—— 


Staple Foods 17 





Ao Fil Als] 7}-4S #21 in good shape and cinnamon 
+2 Ly} powder. Then it is sprayed 

“_"" with pine nuts. 

ut, aA In making yakpap, 

WAL = dried persimmon, — bracken, 

mushroom and walnut are also 

used together with chestnut and 







jujube. 
HJ] HF — 
ay Pibimpap 
to} x} BT AW] At4t HJR HES z]2 Ho] of 3} Pibimpap is boiled rice 
Egg-Rolled Rice Rice and Beef in Soy Jk a y7)#2°2 yses_ garnished and mixed with 
= Sauce Soup al +e, 4 eee [ae different kinds of wild herbs, 
ul, 1% -o-= Bel 4A roast meat and other trimmings 
mL Hbo] rp, aor red pepper-added bean 
; i Jy} oo] SL y7e ae Paste: ee 
BE Toll es 7s BS Usually meat is minced, 
FE SA] AolAl oF ol] 2 r+7} preserved in spice and sauteed. 
7 $0] $i 


sj,.2 +c Wild herbs such as dropwort, 
aa oe ~~ bean sprouts and_bellflower 
a es = 


— =~ el = ~ roots are sauteed or heated in 

< Ao] Bop fA BE So] ujal_ boiling slightly-salty water. 

eS The thinly fried egg is sliced 

: Lain into pieces as thin as threads 

@ Ai c}4] "+= 7] Se] 3/44 and the sea tangle is sauteed. 
= 


® 


Boiled rice is scooped in a 


ch, Holeteo Feo ay VU ; 

t ry Soe bowl, superposed by wild herbs 
= Ao Se]s2 ts 17+ in harmonious colour with 
Qo] 722s Sy S27} sea oe s aaa ao 
sprinkled with a little amoun 

2 = oF © A] : 
Te 4 Balch ete Gal of pepper. It is garnished with 
+, HHC= UY stil fell shredded red pepper and egg, 
3) a] Hy chalubs)| 7] = Bech telat and sauteed sea tangle is laid 
Pibiman a ; ; on the top. The dish is served 
At Bae, 4424), 244 with warm soup, kimchi made 





=n | = = 


Seictefercts 





= 4S art, of sliced radish and red pepper- 
un] Hut. Zb7L2] Al zo added bean paste. 

a in 2 a ae i A health food, Pibimpap 
u]se] @ ASts|e] ASS = stimulates appetite —_ with 
=o] S#o}fL] zt of] 7b] 2&4! different colours of garnishings 

L & toy «0 Mm good harmony and is 
Hol SHES Agel Fe prepared with — different 
4] Oo] Fh. materials. 
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a Pyongyang Onban 
Laver-Rolled Rice Rice with Kidney-Beans 2a} So HE9 off of ras FhAl ZLu| Pyongyang onban, one of 
. , the specialities of Pyongyang, 
is conspicuous and unique 





o| ch. in taste for it is garnished 
ee ae ae with chicken and mung bean 
6 Oa Sf H 3] aL pancake. 

YE AKSHe Yu7ls The method of cooking 

A Bee Sea]qe ule fyongyang onban is as 

AUFERO S St ola Ea Rice is boiled, and mung 


r} beans in water are milled 
before pancakes are made with 

SFLU] ZIG S Bit 

wy rhea} Zr} Chicken is done thoroughly, 

torn into pieces and mixed with 


ule eS 411 $+ = seasonings while mushroom is 
ufol) Zok 2] 4]-& 2] alch. torn into pieces and roasted. 
a te Chicken soup is_ seasoned 

BAL7|= 4 aetAl Be] & with salt, boiled and seasoned 
Jo] ala wale wo) = with slices of spring onion. 
Le = jbo u = Seasonings are made by adding 
eth}. HAL7]S #2 Sel 2A chilli powder, mashed garlic, 
2 Yo} 72 way Be] r-2 sesame powder and sesame 
comet pate: 2 = oil to soy sauce. Boiled rice is 
ae BSS, ase] aS scooped in a bowl, superposed 





ee es es ee | a 2 et — al on ia ocd = ~_— he! el =all 
RU ee ht ba i Ppl fe tise ee te a a ! 














7A, EAL at Szt 7b, # by a mung bean pancake, roast Al ol] 7/30] AASHA = porridge is as follows: 
Ses Fae abe, “Tusteom and elucken ane & wo] Hi Belcp7} we oy Roast soddened rice with 
Seer Ss poured with hot soup. It is ee er re ec oil. When rice is 
A¥E, HIG He ce of eBE and spring onion, and aeho] als] sia]=% Bele}, with much waterWhen it is 
© Tee REtt. 17] 4 with salt, sesame powder or o] gz] & Wulse Sy} 4H, 7| ae cca eee puertae Hany 
sl Alutok© = y pl] Aao}i_ Pepper powder. Seasoned =o) 2 wet Hop) ou, ' : ; 
i aies e ays cr ©] Lt soy sauce and kimchi made | =. Here] of 2 7 | Be sc i aS ig 
AAS, SEATS FRITH. SV oof sliced radish are served ag | eal 7a = — a Sweet as Bees FIG 
: and oil are in good harmony. 
das} Uetz ale ope Wop, Separately. at Sth Aol Pd ae Sesame raiced’ with salt - 
auth. seasoning is served with it. 
F Porridge 
Baz Adzuki Porridge 


Like boiled rice, the main Koreans eat adzuki 








a por Vile eS aaatanals. of porridge are 22 Wu) 42 22 + porridge especially on the 
7| 2A) 7p oS Ser] ¥}Hrt cereals. It is made by boiling 
Bo 9-gn) co] By obo] & cereals in water two or three 
: sa times greater than preparing 
Fz) 34 44 S4elrt. boiled rice so that the cereals 

$2 ge ae AAs oat ar fos ee 

= nly when they are boule 
a Z-Oko] zt =z i= 
Bok ES] Z seal NS over weak fire slowly for a 
2 Ho] Art. long time, can the cereals get 
dissolved enough and become 
tasty porridge. 
au] 3 ene 
Wose WolS So] S74 ce oe sees 
ice porridge is made o 
uw Bek O : . : 

ryt 7tatell ‘eal EF9| HH 7p rice soaked in water for a while, 
ESBS Fol ZUAltt. put ina pot, poured with water 

Wn]as Boj& ypyo a three times the amount of rice, —- 

. = “= "and boiled. an 


Adzuki Porridge 


The method of making rice 








AS yas 
Pine Nut Porridge 


Chicken Porridge 

















Bos 
Pyongyang Fish Porridge 





PSL Aol ape} Wow 
Kole 7] BEACH, 


BGS 
42 YAS dol ME 
AAW Wels Zola eal 


fe} 
of, KA SS wo] Meu] z 
Ao AS ese] Boys 
o] Sg shor. 


BSUS Hest 


Staple Foods 23 


winter solstice (the 22™ of 24 
divisions of the lunar calendar, 
which falls on December 22 or 
23). 

When making the porridge, 
they make small rice dumplings 
and put them in the porridge 
mixed with rice. It is said that 
one who finds a dumpling in 
the porridge when eating it 
would get blessed. 

The porridge is enjoyed as a 
special food. 


Pyongyang Fish Porridge 
The fish porridge is made 
with fish that is boiled, boned 
and cooked with rice or with 
the powder of dried fish boiled 
with rice. 
Thefishfortheporridgeoften 
include gray mullet, crucian 
carp, carp and shellfish. From 
old, Pyongyang fish porridge 
was famous in Korea. 
Pyongyang fish porridge is 
made by boiling fish such as 
corbicula, gray mullet, carp, 
golden carp and catfish which 





$e], Yo], Bol, a7] 
Zu7]o] B17] 9} ao] 
Zo] Yo] Hal Fo]rh. 


iimeininininimiic. 


teem in the Taedong and 
Pothong, together with chicken 
and rice. 

As its ingredients include 
not only fish but also chicken, 
the porridge is highly nutritive 
and unique in taste. 


Ttok 
Ttok is made by cooking 


kneaded cereal flour or by 
pounding steamed rice. 


wa) 7]S 4a az 
Making ttok 


h =i-jins 
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It is one of the peculiar 
staple foods enjoyed by 
Koreans. 


Chalttok 

Koreans eat chalttok as a 
special food in everyday life, 
not to mention holidays and 
ceremonies. 

The method of making it is 
as follows: 

Glutinous rice, glutinous 
foxtail millet or glutinous 
millet is soaked in water for 
hours, steamed in a steamer, 
sprinkled with salty water, 
steamed again and pounded on 
a flat stone or in a mortar. 

The cake is usually dressed 
with honey, adzuki or soy 
bean flour, sesame and so 
on, or with the mixture of 
sliced and seasoned jujube, 
chestnut, dried persimmon and 
mushroom. 

The ingredients are all 
foodstuffs for longevity, so it 
is good for invigorating one’s 
body and promotes digestion. 
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Chalttok 
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Songphyon 

Songphyon is a kind of 
ttok made by kneading rice 
flour into a round and flat 
sheet, laying stuffing on it 
and shaping it like a half 
moon before steaming it in an 
earthenware steamer. 

Generally, it was made with 
the first crop of rice of the year. 

When steaming it, pine 
needles are often spread in the 
earthenware steamer. 

For stuffing, adzuki beans, 
chestnut, jujube, sesame or 
mugwort are used. 

As for the making of 
mugwort songphyon, scalded 
mugwort is mashed, mixed 
evenly with rice flour and 
kneaded. The dough is stuffed 
with honey or ginger powder 
and, the cake shaped like 
willow leaves is steamed on 
pine needles. 


Solgittok 

Solgittok is made by 
pouring a little amount of 
water on rice flour and mixing 
it in a crumbly way before 
steaming in a steamer. Flour of 
rice, glutinous rice and millet 
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oe] 7-4] 'S7} =e Y=}. can also be used. _ 
Al 7] = Sb} 2] 22} FZ] When making it with one " 
=a i heli material, rice flour is steamed 
IEE B+ = S24] without kneading, but when 
ok TL AALS A] Sol] oka] A] #] using varieties of subsidiary 


ak Ze, 1} materials, the flour is mixed 
aA Ale atl with salty water or honeyed 








= Be fae Ze water and steamed. And i 
ol Be ach ae) 7}=4} © adzuki beans, uh ey oa on 
ee ee sesame, mung beans an aA a Ab AL A 7] wl 
o]o] TES So} 2S of #7] other subsidiary materials are White Solgittok Trieslour Solgitiok 

adr}. USES FE ZB, , A, sandwiched between layers of = 
Sor ee 20] Bet flour. — il § 
Poe ee ae It is put on table not only _ . 
o7]= 1 Xe] Sok BS in holidays or ceremonies but Ls : 
yt £2 3 Ao]-}+ aAteol also in ordinary days for its +e — , ‘ 
Aba} zB] 2A] oe ele, good taste. =, 





ata 7 y aay 
Sweet Potato Solgittok Fermented Rice Cake 





ZA7| 4 aa = 4a a 
Adzuki Solgittok Fancy Rice Cake Fancy Rice 
and Mugwort Cake 
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tA Noodles 33 OF ey Pyongyang Cold Noodles 
2 The main type of noodles 


is cold noodles, and the most 


a] 
Noodl de b 
Ce a IAEA 78 clett2 famous of them is Pyongyang 





are CUFFS Fol x la h w 
ee ep es pressing cereal flour doug © sf ofeh al of ch. cold naedled: 
os AOE eae et into thin and long strips with 7 ae 
A 7s 7] 22] 2 SAU aa Roem 2 of HE] a oF Pyongyang cold noodles, 
Bene = a press or slicing the dough a pride of Pyongyang from 
ee eee eae ‘ | seo eA AAG] RQ | Phe’ OF vyonsyane 
Uses Bl tel ZB 21 before cooking in boiling tees S oe — ~"'T olden times, are one of Korea’s 
u . a] #2 Ss fo) . ous 7 
Al = Sl Arek Wo} 1S water. Then they are put in a . = ae S oo we ps ee Senge ae 
yO. a 20: 
Hot Ful S Fil 44Z] YF bowl, inlaid with garnishings, sede] aedAe F dish ae i a i 
: AZ Bag ZLu] 9} m4 = special features oF its material, 
of He 4] o] rf. poured with broth and served. cy es broth, flavoured meat shreds, 
Ss 2s a S| Sel at 
garnishing, bowl for noodles, 
Al = A40] Qh 7] a 0] ct} and method of preparation. 





SFP e713 Be aq " aga 
Pressing noodles Pyongyang Cold Noodles 
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The dish tastes fresh and 
tasty forthe noodles made from 
buckwheat flour are soaked in 
beef, chicken and pork broth 
mixed with tongchimi (radish 
kimchi) juice. 

It also gives a unique flavour 
because of the garnishing 
prepared with various kinds of 
materials. 

Noodles are served in a 
large brass bowl to suit the 
taste of tongchimi juice and 
meat broth. When served, a 
heaped coil of noodles are 
inlaid with kimchi, shredded 
beef, chicken and pork, egg, 
pear, cucumber and the like, 
garnished with shredded 
spring onion and red pepper 
and poured with broth. 

Pyongyang cold noodles 
have also become known as a 
health food. 


Noodles in Flat Vessel 

This is a dish peculiar to 
Korea, in which noodles, 
mixed with oil, are laid on 
a flat vessel and inlaid with 
various kinds of garnishing. 

Unlike cold noodles, this 
type of noodles are mixed with 
sesam oil first, spread evenly 
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on a brass vessel 30cm in 
diameter and 7-8cm in height 
and inlaid with seasoned meat 
(slices of beef, pork, pheasant 
or chicken), pear, cucumber, 
shredded spring onion and red 
pepper, pieces of an egg and 
the like in good shape. 

The noodles served with 
mustard and vinegar has been 
enjoyed as a special food for 
holidays or pleasant days 
or as an accompaniment for 
beverage. 





Noodles in Flat Vessel 
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Noodle Hash 

It is a dish in which wheat 
or potato starch noodles are 
poured with a little amount of 
meat broth, and mixed with 
garnishing and seasonings. 

For garnishing, either meat, 
bean paste, vegetables, or 
sliced raw fish can be used. 

As regards making the hash 
mixed with fish, first, fish is 
washed clean, sliced free from 
bone, preserved in vinegar, and 
then seasoned with condiments 
including red pepper powder 
and mashed garlic. Noodles 
are mixed with sesame oil, 
pepper powder and soy sauce, 
followed by the addition of 
thin and dressed pork, chicken 
and kimchi, and scooped in 
a large bowl. Then they are 
superposed by seasoned raw 
fish, garnished with shredded 
egg and red pepper, hashed 
and served. Pork and chicken 
broth is served in a separate 
bowl. These noodles are 
refreshing and palatable, and 
in particular the seasoned raw 
fish is featured by fresh and 
hot flavour. 
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Frozen Potato Starch 
Noodles 
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Noodles with Seasoned 
Sliced Pollack 
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Flank-Garnished Noodles 
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Pancake 


Pancake is also one of the 
national dishes which the 
Korean people enjoy eating. 

The basic ingredients of 
pancake are glutinous rice, 
mung beans, wheat, kaoliang, 
buckwheat, potato and corn, 
milled with water, or their 
flour , and the supplementary 
materials are spring onion, 
garlic, meat, vegetables, wild 
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Mung Bean Pancake 
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Mung bean pancake is most 
renowned for its unique taste. 

The method of making the 
food is as follows: 

Mung beans are soaked in 
water for a while, skinned and 
milled with water. Bok choy 
is sliced thinly. Milled mung 
beans, bok choy, pork, red 
pepper and spring onion are 
put together in a vessel, mixed 
together, sprinkled with pepper 
powder and seasoned with salt. 

In a pan, lard oil is poured 
and the prepared material 
is ladled scoop by scoop, 
producing round and _ flat 
pancakes. At the time, a piece 
of boiled lard is put on each of 
the pancakes. 
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Kaoliang Pancake 
Stuffed with Adzuki 
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Potato Pancake Jujube-Stuffed Starch Pancake 


Ce eet? 


= 3] 4] Suz] 4 
Soya Bean Pancake Pumpkin Pancake 
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Glutinous Kaoliang Pancake 
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Pea Pancake 
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Jelly is prepared with 
buckwheat, mung beans, 
acorns and corn. 

As for acorn jelly, skinned 
acoms are soaked in water 
to remove its bitter taste and 
ground on a millstone to get 
starch which is purplish in 
colour; the boiled and then 
cooled starch is not greasy but 
plain in taste. 

As regards buckwheat 
jelly, buckwheat is ground on 
a millstone to produce starch 
which is strained through a fine 
sieve, settled down in water, 
drained and seasoned with oil, 
salt mixed with sesame and red 
pepper powder. While it cools, 
laver is crushed over it. 

Mung bean jelly has been 
known as the jelly of jellies 
from olden times. As it is 
easy to make and digest and 
is delicious, it is a favourite of 
everyone. 
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Mung Bean Jelly Salad 
with Perilla Sauce 
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Assorted Mung Bean Jelly 
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Soup 
Serving soup at meals is 
a major diet custom of the 
Korean people. 


Bean Paste Soup 

Bean paste soup is generally 
made by boiling bean paste 
and vegetables thoroughly 
in water. Addition of meat or 
dried fish to it makes the soup 
taste thicker and better. 

In winter, bean paste and 
bok choy or bean sprouts or 
radish are boiled in the water 
boiled with cattle bones before, 
adding more to its peculiar 
taste. 

The soup is palatable for the 
good combination of enzymes 
present in vegetables and 
condiments including spring 
onion and garlic. 








Meat Broth 


274 Renowned meat broths are 


beef soup, spicy beef broth, 
tangogi soup and so on. 

If sliced radish is added 
when preparing beef soup, 
the soup becomes sweeter and 
tastier. 
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= Spicy beef broth is made 
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with beef. It is different from 
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Spicy Meat Broth 





beef soup in that a spicy 
condiment is used. 
The tasty beef and ribs are 
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Because of its 
highly nutritive value, 
broth has been regarded as a 
tonic for convalescence. 
During midsummer days, 
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the Korean people used to cook 
and eat tangogi soup, chicken 
broth, spring onion soup, hot 
beef broth, adzuki porridge, 
fish porridge, mussel porridge, 
pibimpap, and roast eel, which 
are conducive to preventing 
sunstroke and promoting good 
health. 
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Chicken and 
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Fish Soup 

Renowned fish soups are 
gray mullet soup and carp 
soup. 

Gray mullets are caught in 
several rivers in Korea; soup 
made of the mullet from the 
Taedong in Pyongyang is most 
famous. 

Fresh gray mullet is scaled 
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Gray Mullet Soup 
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and chunked, put in a pot with 
cool water and pepper before 
being boiled. 

Carp soup is prepared by 
putting carp chunks, egg, 
garlic, vinegar and chilli and 
pepper powder in the carp 
head broth. It is widely known 
for its exquisite taste. 





Pollack Soup 
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Vegetable Soup 

Vegetable soups include 
the soups prepared with bok 
choy, radish, pumpkin, potato, 
eggplant, spinach and spring 
onion. 

Pine mushroom soup, taro 
soup and pickpurse soup have 
their own characteristics. 

The method of preparing 
pine mushroom (Armillaria) 
is as follows: The skinned 
mushroom and_ beef are 
minced, and spring onion, 
garlic and sauce are added, and 
then boiled. 

As for the taro soup, taro 
which is scraped clean is 
boiled with beef, radish and 
sea tangle, and seasoned with 
soy sauce. Chicken can also be 
added to it. 

Both pine mushroom 
soup and taro soup are a sort 
of combination of the main 
materials with beef or chicken, 
and therefore they are prepared 
not for usual meal but for 
holidays or meaningful days. 

In particular, chicken-added 
taro soup is served mostly on 
Chusok Festival (15 day of 
the eighth month by the lunar 
calendar). 
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Pickpurse soup is prepared 
with its roots grown in early 
spring. It tastes sweet and 
delicious, and if clams or dried 
shrimps are added to it, they 
add more to the taste. 





Hackberry Mushroom Soup 
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Taro Soup 
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=F Thang 


Thang is also one of the 
= ZA zl] 2 e{A4 time-honoured national dishes 
5} Ads TSS4o spy of Korea. 

Generally, there are three 
methods of making it; first, 

Be cal] = Al 7A] YF] 2° only one material is cooked to 
= pho] 7}xsha Eq] accentuate the taste of the basic 
oAguoe Ba material; second, different 
Se ee Ae materials are cooked together 
HE Bo] FEx I 7 so that their tastes would blend 
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Chick and Carp Thang 
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with one another; third, like 
sinsollo, different materials are 
cooked separately and brought 
together for recooking, making 
most of the original taste of 
each material. 

There are several kinds of 
thang—chicken and carp thang, 
insam and chicken thang, chilli 
and pollack thang, catfish 
thang, pheasant wonton thang, 
etc. 
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Insam and Chicken Thang 





Fish Wonton Thang 
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Terrapin Thang 
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Pheasant Wonton Thang 
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47] Habe 
Beef Wonton Thang 
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Lady Crab Thang 





Chilli and Pollack Thang 
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Sinsollo 

Sinsollo is a_ peculiar 
national dish of Korea. 

The materials include 
about 30 kinds including 
beef, pheasant, chicken, pork, 
ox liver, trepang, shrimps, 
carrot, dropwort, bellflower 


roots, etc., as well as various 
seasonings. 

The method of preparing it 
is as follows: 

Each material is separately 
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prepared as roast, fry, seasoned 
raw fish or meat wonton 
according to its characteristics, 
and they are put in a pot, 
poured with meat broth and 
salted, before being cooked 
over a brazier. 

Sinsollo is known as a dish 
efficacious for good health and 
longevity as it not only tastes 
delicious but also contains 
equal amounts of multiple 
nutrients including proteins, 
fat, vitamins, minerals and 
carbohydrates. 
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uk Eo] do] Saleh, 2717] and oil, and then roasted. Add 
 rhaA sh, ups, 24}, 7]= the boiled loach broth and 
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again. Add red pepper-added 
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taste. 








ase Aa set 43} Loach, high in the rate 
- Ste] Si 4°u 7122 of human digestion and 
a 7) 2 ofl ze} Zb7]5-< 3)2 absorption, not only gives fresh 
Catfish Thang al] =u] SHA art. energy but also effectively 
restores the liver function. 
az o] B Loach Thang 
Ale un] Azz] 9} che The method of preparing Ay Ba Sollongthang 
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4A SSA 0] oF Bee F], AbSm SS Zabol] eal Ff : 
ee hee , spring onlon and ginger pieces. ie ol tail and spine of a cattle in a pot 
2 7e3y-S BA slo] Add loach to it and pour warm Se 440] 22 te +=°l before pouring enough water 
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are cooked together until the 
taste soaks out in plenty. 

The entrails and the flesh 
of the cattle head that are 
boiled without salt, unlike 
other foods, are minced and 
placed in a bowl filled with the 
broth and seasoned with chilli 
powder, pepper powder, salt 
and spring onion, before being 
served with boiled rice. 

Sollongthang has developed 
into a popular food as it 
contains an even distribution 
of nutrient materials and is 
easily digested. 
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Making kimchi 
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Kimchi 


Kimchi is one of the most 
representative national dishes 
of Korea. 

The Korean people see to 
it that kimchi is never omitted 
however many rare dishes 
there may be on the table, and 
regard it as a custom to serve 
fatty meat with kimchi and 
ttok and pancakes with kimchi 
soup. 

Kimchi not only has quite 
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a peculiar and good taste but It is recommended that three 


different kinds are whole 
bok choy kimchi, tongchimi, 
chonggak kimchi, possam 
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Whole Bok Choy Kimchi 
= ul] 2 2] A] The method of making this 
Su 474) dab wae type of kimchi is as follows: 

Plump bok choys are 
trimmed clean, pickled and 
= 7°] 4 drained off. Red pepper, 
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Cubed Radish Kimchi 


A) Ustil Bet Bo] YEA] 
54°] tH. 

SAS FI=S YY ct 
oo Ar. 

4a 2A ae lS 
oH AAS 87] 2) $a A 
Al AoA Ett. 

SAnl=e ARE So] FP 
=e ¢i2e de # 
FLETPS ei+zre # 
FE ACEZ BES AQ Ae 
, 47) AGSe ses a 
RI GAGS Aol] Mae 
‘gett. 

Sate e= FEN HE 
Eten B37} Me tbs, 
A, ow, HB, U4 FLA 
o| ele 





Tongchimi 

Tongchimi is characterized 
by clear soup with refreshing 
taste. 

The method of making it is 
as follows: 

Small and _ well-shaped 
radishes are put in a clean jar 
layer by layer with a handful 
of salt sprayed between the 
layers. The process is repeated 
until radishes reach close to 
the top of the jar. Unskinned 
fresh pear cut into large pieces 
are put over the radishes. Salty 
water is poured and seasonings 
wrapped in cloth are added. 

The seasonings are made 
with garlic, ginger, spring 
onion, pear, chestnut and red 
pepper. 
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Rocambole Kimchi 
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Cabbage Roll Kimchi 
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Chonggak Kimchi 
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Chonggak Kimchi 

This type of kimchi is 
named so because as men 
below marriage age are called 
chonggak, so is the kimchi 
made of young immature 
radishes. The radishes 
collected after the first frost set 
in are picked with their leaves 
and roots intact. 

Soft and small radishes are 
trimmed clean, pickled with 
salt and dried on a wicker tray 
without being rinsed. They 
are mixed up with red pepper 
powder and then with spring 
onion, garlic, ginger, sugar 
and pickled shrimps. Then 
they are evenly mixed up with 
glutinous rice porridge, put 
in a pot, pressed hard several 
times and left to mellow. 
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Bean Sprout Kimchi 
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Chives Kimchi 
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Stuffed Cucumber Kimchi Rolled Cabbage and 


Perilla Leaf Kimchi 
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Aralia Shoot Kimchi Cucumber and Leaf 





Mustard Kimchi 


Aster Scaber Kimchi Sliced Radish Kimchi 
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Possam Kimchi 


The main ingredient is 
ako bok choy and seasonings are 
6] 9 Made with pear, chestnut, pine 
~~~ nut, squid, abalone, pickled 

shrimps, dropwort, beef broth, 
red pepper, spring onion, 
HE 


» u» garlic, ginger and salt. 


A, aly Pickled whole bok choys 
s+, u} are cut into pieces. Seasonings 


are sandwiched between 
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Possam Kimchi 
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their leaves. A few large 
outer leaves are spread and 
inlaid with chestnut, boletus, 
shredded red peeper and pine 
nuts. Pieces of bok choys are 
set upright, sprayed evenly 
with pickled shrimps, ginger 
juice and red pepper powder, 
wrapped in the outer leaves 
and put in an earthen jar one 
after another. A layer of the 
wrapping and another layer 
of pieces of radishes or pears 
alternate, ending with outer 
leaves of bok choy as a cover. 
A few days later, pickled fish 
soup or meat broth is poured. 


Sikhye 

Skikye is one of fermented 
dishes typically made 
with fish, radishes, boiled 
rice, seasonings and malty 
powder. 

Representatives are flatfish 
sikhye, pollack sikhye and 
sandfish sikhye. 

Flatfish sikhye is made by 
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mixing radishes, boiled millet, 
malty powder, red pepper 
powder, spring onion and garlic 
with the flesh of flatfish pickled 
with salt for fermentation. It is 
one of popular dishes served to 
go with rice. Its sour and sweet 
taste blends well with each 
other, stimulating appetite. 


Jang 


Jang is a basic subsidiary 
food indispensable for the diet 
of the Korean people. 

The method for making it is 
as follows: 

Beans are soaked in water for 
about a day, boiled thoroughly 
in a big pot and mashed in a 
mortar. They are shaped into 
hard balls. The consequent 
balls are wrapped in straw, 
left to ferment enough for two 
or three months, ground into 
powder and put in an earthen 
jar. Salt is dissolved in water 
at the ratio of one to three and 
the solution is poured in the jar 
full to the brim. 
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Every early morning it is 
necessary to open the lid of the 
jar, expose it to fresh air and 
morning sunshine and clean 
the surface of the jar with clean 
water. It is aimed at preventing 
deterioration in quality during 
fermentation and infiltration of 
harmful viruses. 

Two months later, the water 
turns black and this water is 
boiled down in a pot. This 
boiled liquid is soy sauce. 

The soy malt turns into 
delicious and sweet bean paste 
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Making jang 





because of the yeast generated 
by fermentation after being 
mixed with salty water. 

After red pepper began 
to be cultivated, red pepper- 
added bean paste was made. 
It is made by mixing the soy 
malty powder with hard-boiled 
rice or grain porridge and then 
with red pepper powder and 
salt, before being fermented. It 
has developed in various ways 
according to the materials and 
the methods of making it. 

Glutinous rice, barley, meat 
or magnoliavine fruit can be 
added. 


Jongol 


Jongol is one of the Korean 
cuisines which is peculiar in 
cooking method. 

Its cooking method is as 
follows: 

First, mince soft meat, soak 
it in water for a short while to 
clear blood of it, take it out of 
water, squeeze tightly and spice 
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it with varieties of seasonings. 
Place it in a pan and spray pine 
nut powder. 

When meat is boiling, add 
radish, bean sprouts, mung 
bean sprouts, dropwort, spring 
onion, flowing fern, mushroom, 
bellflower roots, etc. 

Representative jongol are 
chicken jongol, beef jongol, 
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Beef Jongol 
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Catfish Jongol 
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sea bream jongol and pine 
mushroom jongol. 


As for 
seasoned chicken is fried in 


chicken jongol, 


a pan and boiled with pine 
mushroom, bok choy, bean 
curds and crown daisy with an 
appropriate amount of water. 
The pan and its contents as a 
whole are served on the table 
or heated while eating. 

As regards beef jongol, 
minced beef is seasoned with 
spring onion, garlic, soy sauce, 
sesame oil, sesame with salt 
and pepper powder, and fried 
in a pan. Mushroom, bok choy 
and spring onion are added to 
it. Then it is poured with meat 
broth and boiled before being 
salted. 

As for squid jongol, squids 
are seasoned with varieties of 
seasonings, put in a pan, and 
boiled before being served. 






Jotkal 


In Korea, pickling different 
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i 
& 4itale ge] Ato] made ina similar way. Pickled 
of 4] oki $47] 0] ac} pollack roe are either served 
e Se as they are or mixed with eggs 
- “ before being steamed. 
Fol So] A 7] = SPArt. Pickled flatfish is made with gat 
7haqa] A SUA 7}zHu] ~~ chunks of flatfish pickled with Pollack Roe Jotkal 














Scalded Squid Sashimi 








Dropwort-rolled Meat Hoe 


Ox Liver Hoe 
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salt and seasoned. It is good 
to eat as even fine bones have 
become soft. 


Hoe 


Hoe is made with meat, 
fish, shellfish and vegetables. 
Meat hoe is made mostly 
with pheasant, the lean, 


paunch, liver and kidneys of 
cattle and the lean and liver of 
sheep. 

As for beef hoe, lean beef 
is minced and seasoned with 
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Carp Sashimi 
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spring onion, onion, garlic, 
powdered pepper, sesame oil, 
perilla, honey, etc., and sprayed 
with powdered pine nut. 

The paunch of beef is 
briefly scalded in hot water, 
minced and either mixed with 
vinegared soy sauce or mustard 
sauce or served separately. 

Hoe of fish and shellfish are 
made with salmon, yellowtail, 
octopus, crucian carp, carp, 
squid, pollack, trepang, clam, 
oyster, etc. 


Barbecue 


Barbecue is one of the oldest 
dishes of the Korean nation. 

The major materials are meat 
and fish, and often included 
wild herbs including lance 
asiabell and pine mushroom 
with peculiar fragrance and 
flavour. 

Beef barbecue is widely 
known as the byname of 
Korean barbecue today. 

The early popularity of 
beef barbecue is ascribable 
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to its original cuisine of 
barbecuing the — seasoned 
beef over charcoal and the 
original flavour in harmony 
with the special flavour of 
seasonings including garlic 
that removes the scorched and 
other miscellaneous odours 
and sesame oil that diffuses 
savoury flavour. 

Pheasant barbecue is as 
delicious as beef barbecue. 
To see the method, pheasant 
is singed, depilated and 
dismembered; its pectoral is 
cut into two or three pieces, 
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and its legs are skinned and cut. 
They are mixed with mashed 
garlic, salt with sesame, oil, 
pepper powder and _ honey, 
seasoned with salt, wrapped in 
wet white paper and roasted. 

Fish barbecue is _ also 
renowned. 

Representatives are eel, 
gizzard shad, croaker, crucian 
carp and crab barbecue. 

Generally, the fish is scaled 
and disemboweled. Then 
the whole or chunked fish is 
roasted on the barbecue, while 
oil-added soy sauce is applied 
to it twice or thrice. Mashed 
spring onion, garlic and ginger 
are added to the soy sauce, 
which is further mixed with 
oil, honey, salt with sesame, 
pepper powder and powdered 
red pepper. The consequent 
seasoning is applied to the 
fish. The fish is lightly roasted 
to avoid burning, and sprayed 
with powdered pine nut. 

Eel barbecue tastes good 
when it is hot and best when 
eaten during midsummer days. 
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Duck Barbecue 


Pheasant Barbecue 


Goose Barbecue 
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Roast Eel 
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Roast Beef on Skewer 
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Jijigae and Jjigae 


Jijigae is relatively 
salty made with meat, fish, 
vegetables and other materials 
boiled with soy sauce, bean 
paste, red pepper-added bean 
paste or pickled fish. 

Representatives of jijigae 
are those made with beef, 
kimchi, potato and bean curd. 

To cook beef jijigae, cut 
beef, bean curd and vegetables 
into appropriate sizes and boil 
them together. Mushroom can 
be added to it for better taste. 
lard and boil it down to obtain 
oil. Add meat and kimchi to it, 
fry them, pour a little amount 
of water and boil them with 
seasonings. Finally, many 
slices of spring onion should 
be added to give it a fragrant 
flavour. 

Potato jijigae is made 
with green chilli and potatoes 
boiled with bean paste. It is 
characterized by a delicious 
yet hot flavour-a good 
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Catfish and Bean Curd Braised 
in Hot Bean Paste 
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Braised Pig Ribs 
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Braised Chicken with Ginger 
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Beef Braised in Soy Sauce 
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Braised Squid Eggs Braised in Soy Sauce 









Abi Al AS RAILS 
= 


u 
48 en age 
1 8 
3} ybo 
= 


q 
a 
z 


2 
By 
x 
» 
Hit Se 
— a 
N 
tH 
2S 
Bic 
Ei 


Of! 
a 
ew i OF 


SX & lo 
N\ 
wu 


N # N 4) 
oa a 
EI 
mu cue 


Hu 0, 
ro, 
as 
tho 
nit 
su 
|r 
off 


rlo 
x no 
sD 
|r |o aw 


ALA |, “7 |,. AS, 
A) A] 7A BE =O] Of 
retAl HA] BE A 
See] Ol Fh, 
aA Al 


1 2 
H olnt 
r& ttlo 
nts 


combination of flavours of 
potato and green chilli. During 
its boiling, beef, pork or 
pollack head can be added to 
give it a sweet flavour. 

It is known to be appropriate 
for whetting the appetite of the 
convalescent. 

Jjigae is a salty stew, made 
by boiling meat, fish, pickled 
fish, fish roe and the like in 
their own juice. It is saltier 
than jijigae and the juice is less 
than that of jijigae. 

The dish can be made with 
several materials—fish, green 
pepper with bean paste, beef 
with green pepper, egg, pine 
mushroom with bean paste, 
salmon roe, etc. 

As for fish jjigae, generally 
fish is chunked, mixed with 
slices of beef, spring onion, 
green pepper, and mushroom, 
poured with appropriate 
amounts of bean paste and oil 
and boiled in their own juice. 

When making — green 
pepper and bean paste jjigae, 
they are boiled gradually so 
that the savour of bean paste 
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Pork Wonton Saute Pork and Mushroom Saute 
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Catfish Saute with 
Tomato Sauce 
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Pork and Red Pepper Saute 
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can permeate green pepper 
sufficiently and the flavour 
of green pepper soak into the 
soup. 

Pine mushroom and bean 
paste jjigae is made by frying 
meat, pouring the solution 
of bean paste and chilli bean 
paste and adding thin slices of 
pine mushroom before boiling 
them. 

As for egg jjigae, eggs are 
poured with a little amount 
of soup, mixed with pickled 
shrimps and garnished with 
minced beef, oak mushroom 
and slices of spring onion and 
chilli to be steamed together. 

To cook jjigae of salmon 
roe, salmon roe dried in a well- 
ventilated place are soaked 
into water, drained and fried 
with sesame oil, seasoned with 
chilli powder, spring onion and 
garlic, and boiled down with 
soy sauce. 
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Steamed Sturgeon in Soy Sauce 
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Steamed Pork Trotters 
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SEA” 
Steamed Bean Curd 
Stuffed with Vegetables 


oF all 257] 4b 
Steamed Meat Rolled 
in Cabbage 
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Steamed Chicken 
and Mushroom 


Em LNA 
Steamed Rabbit 
and Potato 
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Al Zt trepang is soaked in water to 
= 


get swollen, thoroughly boiled, 
and filled with stuffing made 


up of minced beef, sliced mung 
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Fried Potato Fried Pumpkin 





Al BETH. bean sprouts, dropwort and 
o] bean curd. Finally it is coated 
ETUU7t S 42 t+ with flour, poured with diluted 


gas 

= 2AD7|, F443, 42]S egg and fried. 

EAA] FH TA] SAS s Kannap is a fried dish 

of uf -ol] 7+ Ect. ob] made of cattle bone marrow, 

o] 7} S Es] al |S SZ =E shellfish, oyster, clam or fish. 

2] 4 A] 41H. It is often cooked for memorial 
Zhe 2] Zt, 9 HE = services. 

U7e2 FEE As Teer Cattle bone marrow and 
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Tricolour Fry Fried Pork Liver 
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flour and then with egg and 
being fried. Clams are minced 
before being fried. 

Vegetable fry is made with 
pumpkin, bamboo shoot, taro, 
etc. 

Pumpkin fry is made by 
slicing a small pumpkin, 
pickling the slices with salt, 
before coating each slice with 
flour and frying the slices with 
oil in a pan. 

Pumpkin, fried in oil and 


sauted in a pan, tastes better. 
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Jerks and Sundae 
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Beef Jerk Squid Sundae 
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Venison Jerk Pork Sundae 





Fish Jerk Pollack Sundae 
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Fried Catfish with Peppered 


Fried Shrimps Bean Paste Sauce 





BES 7 
Fried Chicken Chops 
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before frying them in oil, 
and coating them with honey 
or liquid taffy and then with 
dressing materials like sesame, 
pine nut, ginger and rice. 


Kangjong 

Kangjong is a kind of candy 
made with glutinous rice. 

The method of its making is 
as follows: 

Knead glutinous rice flour 
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Rice Kangjong 
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Sesame Kangjong 


ahs 
Perilla Kangjong 
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with wine and steam it; sprinkle 
the powder of parched white 
and black sesame and yellow 
and green beans on it; thin, dry 
and fry it in oil; after it swells, 
coat it with honey and dress it 
with various kinds of dressing 
materials such as pop rice, and 
pine nut powder. One which is 
made by frying flower-shaped 
glutinous rice in oil and coating 
it with taffy is called Japanese 
apricot blossom kangjong. 
Cake which is made by 
mixing the likes of roasted 
sesame or soy beans with liquid 
taffy for condensation is also 
called kangjong. Sesame, soy 
beans or pine nut can be used 
as a dressing material. These 
are called taffy kangjong. 
Renowned of them are 
perilla and taffy kangjong, soy 
bean and taffy kangjong and 
peanut and taffy kangjong. 
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Tasik 

Tasik is a kind of candy, 
which is made by kneading 
cereal flour, fruit or pine pollen 
with honey or liquid taffy and 
impressing patterns on it. 

From olden times, tasik 
has been recognized as a must 
candy on tables for a wedding 
ceremony, birthday party and 
memorial rite. 

Most popular are rice tasik, 
chestnut tasik, adzuki tasik, 
sesame tasik, jujube tasik and 
pine pollen fasik. 

Pine pollen ftasik, in 
particular, has long been 
known as a therapeutic food 
for those with weak intestines; 
it is made of springtime pine 
pollen which is soaked in 
water for the removal of bitter 
taste and impurities and spread 
on paper for dehydration. 
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Honeyed Foods 
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Honeyed Lotus Root 
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Honeyed Sweet Potato 
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Honeyed Broad 
Bellflower Root _ 
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Sweet Jelly of Grapes 
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Drinks 


Sujonggwa 

Sujonggwa, or fruit punch, 
is unique to the Korean nation. 

Following is the method of 
making it: 

First, ginger is sliced and 
mashed while cinnamon is 
crushed. 
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Sujonggwa 
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They are boiled separately. 
The resultant liquids are filtered 
through cloth to remove the 
grounds, poured with honey 
and boiled again. They are 
mixed together after being 
cooled and a dried persimmon 
is floated on it. Then the brown 
colour of the dried persimmon 
soaks out while its sweet taste 
and fragrance blend well with 
each other. Dried persimmon 
can be scooped out of it and 
pine nuts added at the time of 
drinking or not scooped and 
pine nuts are added before 
drinking. 

Sujonggwa is refreshing, 
sweet and aromatic. 

It has been known as not 
only an exquisite holiday 
drink but also a_ health 
drink. It helps digestion and 
absorption, prevents stomach 
trouble after heavy drinking, 
and is particularly good for 
the treatment of lethargy and 
bleeding from the gums. 
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Hwachae 

Hwachae, another kind 
of fruit punch, is named so 
because the slices of fruit 
floating on water look like a 
flower. 

It is one of the major 
summertime drinks. 

Pear hwachae is made by 
floating flower-shaped slices 
of peeled pear on the water 
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Apple Hwachae 





#2 ¢ ouldddga ¥y 
TS =] opaleh, 
Au]sye go] ZSo]g 
4A E4| Ao] Sete e 
dg £0] #24 ya a 
aL gro} deo] slo] BS a 
Qn] a} Eo] ES =] obalep, 
age says an] sa} 9} 
Zo] Wer, age stays I 
#719 420] BAG] A oS 
Fe Sezolze #o sale} 
= art. 
EFsayS #2 


9 
aS 


Se}4 xs Bu Bal ae} 
7282 da deste sy 
aba} 


BSolsqt ¥Sopaa 


& BAA gba Ao} Zo] ay 
4] BES Asa] pases 
2A ol rh. 


ol fo] Stal] SHE of al 
JEAl 7} LEE. 


from the boiling down of 
magnoliavine fruit, which is 
then mixed with honey and 
floated with pine nuts before 
drinking. 

Rose hwachae is made by 
adding rose blossoms, rinsed 
and sprinkled with starch 
before being boiled briefly and 
rinsed with cold water, to the 
juice of magnoliavine fruit, 
which is mixed with honey and 
floated with pine nuts, before 
drinking. 

The same method applies to 
making azalea hwachae, which 
is also called spring hwachae 
as its aroma and colour agree 
quite well with the season. 

Cherry hwachae is made 
by soaking seeded cherry 
in honey and adding water 
and putting pine nuts before 
drinking. Peach hwachae is 
prepared by adding peach that 
is peeled, sliced and soaked in 
honey to the thickly honeyed 
water, which is floated with 
pine nuts. 

Hwachae is also made with 
different kinds of fruits. 
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Watermelon Hwachae 
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Tomato Hwachae 
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Sikhye 

Sikhye is a soft drink. 

Rice is rinsed clean, steamed 
thoroughly and put in an 
earthenware pot. Malty powder 
is sieved after immersion in 
warm water, and the liquid 
is poured over cooked rice 
enough to bury it. Then the pot 
is covered with paper and kept 
in a warm place; if it is done 
in the evening, it is rational to 
move it between one and two 
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o’clock a.m. for fermentation, 
pour cold honeyed water in the 
pot and add jujube, chestnut, 
pine nuts, pear, persimmon 
and pomegranates. 

Chestnut and jujube are 
not added when the drink is 
prepared for a long journey. 

Another method is to mix 
slushy boiled rice with an 
appropriate amount of salt, put 
with meat in an earthenware 
pot, and cover the pot with 
bamboo barks and put a stone 
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weight over the barks. Pour 
boiled and then cooled water 
in the pot, place in shade and 
change the water often. It will 
be ready three or seven days 
later. For quick use, wheat flour 
gruel is added to it. In autumn 
water is not added, and the pot 
is placed in a warm place. 

Sikhye is a refreshing drink 
that promotes digestion and 
blood circulation. 


Spirits 

From old, the Korean people 
have brewed and drunk spirits. 

The earliest kind of spirits 
was fruit wine. Later it 
developed into cereal liquor, 
adding more to the diversity in 
the kinds of spirits. 

Korea’s traditional spirits 
can be divided into three kinds— 
soju, makkolli and kamju. 

Soju is made in general by 
keeping boiled cereals like 
glutinous rice, rice, millet, 
kaoliang and foxtail millet, 
boiled and then cooled water 
and malt in an earthenware pot 
for about a week, boiling the 
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content of the pot in an iron 
wok over fire and collecting 
the liquidified vapour. 
Medicinal soju are those 
mixed with matrimony vine 
fruit and Japanese apricot. 
Makkolli derives its 
name from the process of its 
making—adding malt to the 
basic materials such as cereals 
like glutinous rice, rice and 
barley or byproducts of cereal 
processing like the washings 
of rice for fermentation and 
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Spirits 











2 ey Ze EYASHA filtering the liquid. 

2 7 Bal ee EBS Ao] 4 A starchy material is boiled 

aJyq Aye wyog u and dehydrated, to which the 
= Oo — u 


same amount of water as the 
basic material and roughly 
HS 2° =7| half the amount of malt are 
29] 29} 2 added; it is placed in a warm 
place for five to ten days for 
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fermentation. Then it is leached 
out with or without a filter. 

Makkolli was the most 
favourite drink for peasants as 
they drank it during the breaks 
of farm work in the oppressive 
heat of summer. 

It is also efficacious in 
promoting health and treating 
illness. Makkolli mixed with 
the root barks of Acanthopanax 
or adlay makes the spleen and 
stomach sound and is good for 
the treatment of arthritis and 
nervous system disorders. 

Kamju is made by putting 
the cooked rice into boiling 
water, adding malty powder to 
it, evenly mixing it and keeping 
it in a warm place for several 
days for fermentation. 

It tastes extremely sweet, 
and in particular, drinking a 
bowl of it in a warm place in 
winter can cure a cold, they 
say. 

Despite their similarity 
in that they are both sweet 
drinks made by adding malty 
powder to the cooked rice for 
fermentation, kamju and sikhye 
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are different from each other 
as fruit and meat are added 
to sikhye. So kamju is sipped 
from a bowl whereas sikhye is 
taken with a spoon. 
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